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California is a famously known city simply because of its finger-licking meals, pleasure parks, and ordinary wonders. There is a cuisine present in California that mainly centers on dishes that are propelled by local and justifiable ingredients with a devotion to seasonality and importance on the abundance of the Californian State. The meals are characteristically chef-propelled. Several people in California mainly use close by and fresh ingredients while cooking or making menus (Geraci, 2017). Californian cuisine reveals the rich culture of California and is inspired by Hispanic derivations and Asian stimulates. This article is to mainly take you through California dishes, specifically California rolls, tacos, in n out and finally avocados. 
There are mainly seven types of dishes that make California famous in the globe, namely sourdough diet, cioppino, mai mai, cookies, rolls, tacos, and avocados. I base my description on the following California rolls, tacos, in n out and finally avocados (Asioli, 2017). California roll is a roll that’s generally spun inside out, and it is made up of crab, cucumber, and avocado. Hidekazu Tojo, a Japanese chef, claims to be the pioneer of the Sushi mainly known as California roll. It was primarily the favorite dish of Southern California residents before it turned out to be shared in the whole of USA by 1980 (Puah, 2017). This has led several chefs to come up with different types of California rolls despite its uncomplicated variations. 
A taco is an outdated Mexican food made up of small hand extent corn surpassed together with fillings. California is among the most populated cities in the USA and Mexicans being part of it, created the room for tacos to being among the favorite California dishes. A taco can be prepared using a diversity of fillings like cheese, pork, seafood, beef, pork and vegetables (Weaver, 2016). This makes them be frequently embellished with numerous condiments like acerbic cream and salsa. Being a favorite dish, there is a day specifically meant for its celebration. It is usually an annual event celebrated on October 4th. 
Similarly, in n out is an American chain of fast-food cafeterias that mainly deals with burgers. Its headquarters are based in California. The burgers come with tomatoes, onions, lettuce, and sauce (Friedman, 2017). The in and out mainly their sales on burgers up to 2018 when they boosted their menu with chocolate. Finally, avocados seem to have originated from Mexico. They are financially valuable, thus creating a worldwide market. In California, it is considered a cash crop and they are also the authorized California fruits. Several southern California residents tend to enjoy the health benefits of this fruit (Selladurai, 2019). It is used for making dishes like the avocado shake juice, salads, and cooking oils. 
In conclusion, each individual is entitled to accessing healthy foods which boost and protect their immune systems. With a close reference to research foods that were consumed in the earlier centuries were different compared to the ones being consumed at the moment. Most individuals want foods filled up with spices, and that’s what the present food trends contain. California, as a state with a high population, has led to the evolution of different types of dishes that are enjoyed through America and the neighboring countries. 
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